
 

 
 
 

Philippe Boucher, « Maître Cuisinier de France », 
and Anthony Iorio, Chef de Cuisine, propose : 

                         
   
                                    

“Auberge Menu” 
Starter, Main Course, Dessert – 78 € 

Soft-White & Lovingly-Matured Cheeses Supplement – 15 € 

For groups of 4 or more, we invite you to choose the same Menu  
for all guests   

 
 

Small Red Mullet "en Pissaladière", Modern Twist 
Or 

Lightly Smoked Sea Bass Carpaccio,  
Zesty Condiments 

———*****——— 
Roasted Turbot Fillet and Shellfish  

with Seasonal Vegetables 
Or 

Label Rouge Guinea Fowl Trilogy  
with Autumn Flavors  
———*****——— 

Sweet Sweetcorn Crumbles and Pecan Sorbet 
Or 

Peanut Variations with Yuzu and Fresh Herbs 


